
Lounge Bar & Room Service Menu

12:00-8:30pm Daily

Beer Battered Fish & Chips

Garlic Prawn Linguine

Chicken Katsu Sandwich

Wagyu Beef Burger

Classic Caesar Salad

Musset Farm Mushroom & Madeira Rigatoni

Dark Chocolate Mousse

Lemon Curd Tart

Affogato

Australian Cheese Selection

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten.
Whilst all reasonable efforts are taken to accommodate guest’s dietary needs, 

we cannot guarantee that our food will be allergen free.

(gf) gluten free (gfo) gluten free option (v) vegetarian (vg) vegan (vgo) vegan free option

salted sherry caramel, chocolate soil, coffee ice cream (gf)

burnt Italian meringue, raspberry gel, raspberry sorbet (gf)

espresso vanilla ice cream, frangelico, chocolate brownie

muscatel grapes, quince paste, crackers

Something for After

Large Plates

tartare sauce, rocket, pickled onion, lemon

tomato, chilli, fresh herbs, lemon, aged parmesan

shredded cabbage, kepie mayo, nori, salt, fries (gfo)

cheese, tomato, burger sauce, westmont pickles, fries

grilled chicken, anchovy, bacon, croutons, poached egg

peas, aged parmesan
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